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SUMVARY of CHANGE

AR 4-70/ NAVSUPI NST 4355. 6A/ MCO 101 | 0. 44A
Department of Defense Veterinary/ Medica
Laboratory Food Safety and Quality Assurance
Program

Thi s revision--

* Updat es and consolidates information previously published as
AR 40 70/ NAVSUPI NST 4355. 6/ AFR 161- 46/ MCO 10110. 44, chapter 4, AR 40-
657/ NAVSUPI NST 4355. 4F/ MCO P10110. 31G, and AR 40- 661/ NAVMEDI NST
6240. 2/ AFR 161- 72/ MCO 10110. 41A/ DLAR 4155. 35.

* Changes the title or the regulation to reflect current
Vet erinary/ Medi cal Service responsibilities.

* Prescribes policies and | aboratory functions or the veterinary
| aboratory service (paras 1-4c, 1-4d, and app B).

* Associates quality assurance visits and origin and destination
sampling with a program for nonitoring the whol esoneness and quality
or pre-packaged and/or processed, ready-to-eat potentially hazardous
foods that are not already under constant U.S. Governnent inspection
(chaps 2, 3, and 4).

* Prescribes requirements and standards for assuring food safety and
qual ity assurance for potentially hazardous foods (chap 4).

* Establishes guidelines for |aboratory and/or surveillance screening
of potentially hazardous foods (chap 4).

* Directs the use of DD Form 1232 (Quality Assurance Representative’'s
Correspondence) as the reporting formfor notification of non
compl yi ng products; deletes the use of DD Form 2386 for this purpose
(para 4-3c).

* Provides for additional sanpling for Government testing during
reinstatement (para 4-4)

* Establishes guidelines for mcrobiological monitoring of ground neat
processing, and soft serve ice (crean) m |k and yogurt processing at
the retail/user level (chap 5).

* Revi ses and prescribes the use of DD Form 2385 (M crobi ol ogi ca
Quality History Record) to neet the needs of contracting officials
and inspection personnel (app C

* Adds the nmanagenent control evaluation process to eval uate key

managenment controls (app D).
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Hi story. This UPDATE printing publishes a revision of this
publication. Because the publication has been extensively revised, no
attenpt has been nade to highlight changes fromthe earlier regulation
dat ed as shown in the supersession noted bel ow.

Sunmary. This consolidated regulation on Food Safety Eval uation
Prograns prescribes: policies and functions of the veterinary

| aboratory service; and specialized requirenments and mnicrobi ol ogi ca
standards for assuring food safety and quality assurance for
potentially hazardous foods. It incorporates food safety eval uation
and quality assurance evaluation of fresh and cultured dairy
products, frozen desserts, soft serve ice (crean) nilk and yogurt,
sal ad-type conveni ence foods, coarse ground and/or chopped beef
products, ground meat and poultry products, and pre-packaged and/or
processed, ready-to-eat potentially hazardous foods.

Applicability. This regulation applies to the Active and Reserve
Conponents of the Arny, the Navy, and the Marine Corps, and inspections
made at the request of the U S. Coast Guard under the Interservice
Support Agreenment. It applies to the |aboratory services and to the

i nspection of potentially hazardous foods purchased |ocally or
centrally for the Armed Forces with appropriated or non-appropriated



funds. This regulation applies to the inspection of civilian food
establ i shnents serving as sources of these products and inspections
performed for other U S. Federal agency prograns when covered by a
written support agreerment and cited in the contract (such as the
Vet erans Admi nistration, Job Corps, and |Indian Schools). This
publication is applicable during nobilization

Proponent and exception authority. The Ofice of The Surgeon Cenera
is the proponent of this regulation. The proponent has the authority
to approve exceptions to this regulation that are consistent with
controlling law and regul ati on. Proponents nay del egate the approva
authority, in witing, to a division chief under their supervision

wi thin the proponent agency who hol ds the grade of col onel or the
civilian equivalent.

Army managenent control process. This regulation contains nmanagenent
control provisions in accordance with AR 11-2 and contains checklists
for conducting managenent control reviews.

Suppl ementation. Users of this regulation will not supplenent this
regul ation or establish and use command and | ocal fornms without prior
approval from HQDA (DASG VCP), 5109 Leesburg Pi ke, Falls Church, VA
22041- 3258.

Interimchanges. Interimchanges to this regulation are not officia
unl ess they are authenticated by the Administrative Assistant to the
Secretary of the Arny. Users will destroy interimchanges on their
expi ration dates unless sooner superseded or rescinded.

Suggested | nmprovenents. Users may send comments and suggested

i mprovenments on DA Form 2028 reconmended Changes to Publications and
Bl ank Forms) or a neno directly to HQDA (DASG VCP) 5109 Leesburg Pike,
Fal | s Church, VA 22041-3258.

Di stri bution.

Armmy: Distribution of this publication is made in accordance with the
requi rements of DA Form 124)9-E, bl ock nunber 3448, intended for
command | evel B for Active Army; command |evel D for the Arny Nationa
Guard; and command level D for the U 'S. Arny Reserve

Navy: SNDL NAVSUP-

X(57) CONUS ENLI STED GENERAL MESSES

X(58) OVERSEAS ENLI STED GENERAL MESSES
X(59) ALFLOAT GENERAL MESSES

FB29; FKMB; FKMB; FKM 4 (75 COPIES); FKM 7

* This regul ati on supersedes AR 40- 70/ NAVSUPI NST 4355. 6/ AFR 161- MCO
10110. 44,15 April 1986; chapter 4, AR 40-657/NAVSUPI NST 4355. 4F/ MCO
P10110. 31G 19 July 1988; AR40- 661/ NAVMEDI NST 6240. 2/ AFR 161- 72/ MCO
10110. 41A/ DLAR 4155.35. 1 Septenber 1986. It rescinds DO Form 2386,
June 1983
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Chapter 1
I ntroduction

1-1. Purpose
a. This regul ation-

(1) Qutlines concepts and policies and prescribes procedures and
techni ques for food safety and quality assurance (QA) prograns
essential to protecting mlitary personnel from foodborne illness.

(2) Describes the concepts and design for a food safety (risk
reduction) programtargeted at potentially hazardous foods (PHFs) not
i nspected in accordance with other U S. Federal or State agency
programs within the continental United States (CONUS)

b. The U S. Arny Veterinary Service and the U S. Arny Veterinary
Laboratory (USAVL) Service will use existing Departnment of Defense
(DOD) inspection resources to mininmze the cost. The U S. Arny
Veterinary Service, as the DOD Executive Agent for Veterinary
ervices, will administer the food safety and QA prograns to assure
standardi zati on and uniformty of inspection and to nmeet the health

concerns of the individua

Servi ces and departnents (DOD Directive

6015.5). These progranms will include quality assurance visits (QAVs)
in conjunction with an origin and/or destination product nonitoring
and surveillance program at establishments not under direct

i n-establishnent inspection by U S. Federal authorities (that is, Food
and Drug Administration, (FDA) U. S. Department of Agriculture USDA),

U. S. Departnment of Comrerce,

(USDC)) or U.S. Federally recognized State

authorities. Programs initiated under the authority of this regulation
are to supplenment, not duplicate, existing U S. Federal and State



progranms i n CONUS
c. Contracting agencies will incorporate this regulation’s
provisions into all subsistence contracts.

1-2. References

Requi red and rel ated publications and prescribed and referenced forns
are listed in appendix A

1-3. Explanation of abbreviations and ternmns

Abbrevi ati ons and special terns used in this regulation are explained in the
gl ossary.

1-4. Responsibilities

a. The Surgeon General (TSG, Departnment of the Arnmy (DA), after
coordinating with TSGs of the other Services, or their designated
representatives, wll-

(1) Prescribe standards for product whol esoneness and establi shnent
sanitation.

(2) Develop uniform efficient procedures to verify contractor
conpliance with contractual food safety requirements and establishment
sani tati on standards.

(3) If requested to do so, resolve interservice coordi nation
probl ens.

b. The Staff Veterinarian at each Major Arny Comand (MACOM and the
Naval Supply Systens Command Staff Veterinarian wll

(1) Inplenment the food safety and QA programs contained in this
regul ation.

(2) Appoint an appropriate individual to function as the "Food Safety
and Quality Assurance Program Authority" (Program Authority).

(3) Inplenment and/or coordinate inplenmentation of the food safety and
@A prograns of other conmands and Services with the Chief, DOD
Veterinary Laboratory (DODVL) or supporting over-seas USAVL (app B).

(4) Coordi nate destination product sanpling and QA prograns

respective to their area of operation (AO.

(5) Notify applicable personnel of delivery suspension due to an
i mm nent health hazard or failure of the source establishnent to
mai ntai n acceptable quality control (QC) or required establishment
sani tation.

(6) Assure uniform application of procedures consistent with QA
standards of the purchasing agency.

(7) Coordinate with other mlitary offices and U S. Federal or State
agencies to assure adm nistrative and uniformcontrol throughout their
AQ.

c. The Chief, DODVL, Veterinary Services, Brooke Army Medical Center
(BAMC) will-

(1) Be responsible for standardization of veterinary |aboratory
operations and procedures of the U S. Arny Veterinary Conmand and MACOM
veterinary | aboratories. (See app B.)

(2) Establish mcrobiological/chenical standards after presentation
to and concurrence of TSG DA

(3) Serve as | aboratory advisor to the Assistant Surgeon General for
Veterinary Services; conduct annual technical inspections and



proficiency surveys of the dairy testing facilities used by dairy

contractors supplying products for U S. Forces. In the European
Command, the Chief, USAVL-Europe has this responsibility. Additionally,
the Chief, USAVL-Europe will inspect U S. mlitary QA | aboratories that

perform anal ysis of fresh dairy foods.

(4) As a lab Chief, performthe responsibilities Iisted in paragraph
d bel ow.

d. Chiefs of USAVLs wi || -

(1) Function as the Program Authority unless otherw se directed by
t he MACOM Vet eri nari an

(2) Administer the food safety and QA prograns, as referenced, for
each produci ng establishment within their AQ

(3) Conduct m crobiological, chemical, toxicological, and
radi ol ogi cal anal ysis of subsistence, nonprescription drugs, and
cosnmetics to assist submitting inspectors to determn ne whether these
itenms

(a) Are fit for consunption, issue, or resale.

(b) Conformwi th contractual requirenents.

(4) Informsubmitter of results as expeditiously as possible.

(5) Coordi nate destination product sanpling and QA prograns respective to
their AO

(6) Notify applicable personnel of delivery suspension due to an
i mm nent health hazard or failure of the source establishnent to
mai ntai n acceptable QC or required establishment sanitation

(7) Coordinate with Veterinary Unit Comanders, prine contractors,
subcontractors, contracting officers, destination inspectors, and U S
State or local health agencies as applicable.

(8) Assign inspection units to submt sanples (CONUS only).

(9) Maintain master mcrobiological quality history records
(@HRs) (CONUS onl y) .

(10) Assign inspection responsibility when origin QAV is requested
(CONUS only).

(11) Collect contracts from DOD and service | evel procurenent
agencies within the AO

(12) Serve as l|laboratory technical advisors to MACOM Veterinarians.

(13) Publish and distribute technical data letters, |aboratory
standi ng operating procedures, and | aboratory adm nistrative procedures
as needed.

(14) Maintain liaison with various | aboratories to obtain and
di ssenmi nate technical information concerning veterinary issues peculiar
to the AO. This includes comrercial, Federal, State, city, county,
educational institutions, and | aboratories of foreign or host
countri es.

e. Wen the MACOM Veterinarian directs, veterinary or nedical origin
food inspection personnel will-

(1) Administer the food safety and QA programs, as referenced, - for
each produci ng establishment within their AQ

(2) Coordinate with the Chief, USAVL; Veterinary Unit Comrander;
prime contractors; subcontractors; contracting officers; destination
i nspectors; and U.S. State or |local health agencies as applicable.

(3) Notify the MACOM Veterinarian of imrediate health threats
detected at origin during QAVs.

f. Veterinary/nmedical destination food inspection personnel wll-

(1) Assure that products originate froma sanitarily approved source
and arrive in a sanitary conveyance at the proper tenperature.



(2) Present QA requirenments to contracting agencies and forward | oca
contracts to the Program Authority.

(3) Submit test sanples (selected at time of delivery) per this
regul ation.
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(4) Provide the Program Authority with informati on concerning
significant installation conmander conplaint: and desires or consuner
conpl ai nts about problens at the destination

(5) Informthe ordering officer when a producer is in a warning
status due to unreliable nmicrobiological quality history and/or QC
and/ or when delivery of a product is suspended.

(6) Reject products that a contractor delivers when that product has
been suspended (and not reinstated); report the nonconformance to the
procuring officer or contracting officer and Veterinary Unit Commander
as applicable. Wen required, send witten confirnmation of rejections
to the Program Authority on DD Form 1232 (Quality Assurance
Representative' s Correspondence).

(7) Maintain QHR for those vendors whose QHR is NOT mai ntai ned by the
Program Aut hority.

g. Purchasing and contracting personnel wll-

(1) Cite this regulation in each contractual document for subsistence
procur enent .

(2) Award contracts or purchase orders only to suppliers using
sanitarily approved food establishnments (such as those approved by the
Sani tation Conpliance and Enforcenent Ratings of Interstate MIKk
Shi ppers (I Ms List), USDA, or the Directory of Sanitarily Approved Food
Est abl i shments for Arned Forces Procurenent (known as the Directory))
as sources for each item

(3) When appropriate and in accordance with applicabl e procurenent
regul ati ons, suspend or term nate contracts or purchase orders for
contractor failure to conply with the terms of the contract and this
regul ation.

(4) Provide all applicable contracts to the Program Authority.

h. Contractors and/or distributors will-

(1) Conply with the establishnment sanitation provisions of
AR 40- 57/ NAVSUPI NST 4355. 4F/ MCO P10110. 310.

(2) Conply with the applicable provisions of Title 21, Code of
Federal Regul ations (21 CFR); sections 301-392, Title 21, United States
Code (21 USC 301-392) (The Federal Food, Drug, and Cosmetic Act);
sections 1451-1461, Title 15, United States Code (15 USC 1451-461)
(Fair Packagi ng and Labeling Act); the Grade "A" Pasteurized MIKk
O di nance (PMD as anended (MACOM Veterinarians may nake authorized
exceptions); applicable U S. State laws and regul ations; and this
regul ation. Failure to do so will result in rejection of deliveries by
veterinary or nedical personnel and subsequent contract suspension
and/or contract termnation.

(3) Performor cause to be perforned at contractor expense such
| aboratory tests as necessary to assure conpliance with product
m crobi ol ogi cal requirements as specified in this regulation, the PMO
as amended, and contractual docunents. They will also provide the



results of such tests for review by the responsible origin inspector
during normal operating hours. Failure to do so will result in
rejection of deliveries by veterinary or nedical food inspection
Personnel and subsequent contract suspension, and/or contract

term nation.

(4) Have an establishment’s nanagenent representative responsible for
QC or sanitation acconpany the veterinary food inspector during QAV or
sanitary inspections.

(5) Take inmedi ate corrective action when internal evaluation so
i ndi cates or when advi sed of Government test or examination failures.

(6) Provide, in witing, code dates and marking code information to
identify the date of pasteurization, production or packaging, as
applicable and required by the contractual documents.

(7) Provide source of manufacture information to the applicable
origin and destination inspectors prior to or concurrent with the first
delivery and when there is any change in this information.

Addi tionally, provide a copy of the code/marking information to the
appl i cabl e purchasing or contracting activity.

1-5. Inspection guidance

Addi tional inspection guidance is in the follow ng references:
The ternms of the purchase instrunent.
Grade "A" PMO

Mlitary Standard (M L-STD) 668.

M L- STD 1155

M L- STD 1162

M L- STD 1481.

M L- STD 1482

Federal Acquisition Regulation (FAR).
DOD FAR Suppl enent .

21 CFR

15 UsC
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Chapter 2
Concepts and Policies

2-1. Concepts

The basic concept of these progranms is to obtain an acceptabl e degree
of product whol esonmeness and quality by relying on a contractor’s QC
history with a mnimum expenditure of U S. Governnent resources. This
regul ation provides the m ni num acceptable contractor’s performance and
the frequencies of U S. Governnent inspection and testing procedures.

2-2. Policies

The following policies formthe basis for the procedures specified in
this regul ation.

a. Objective. These prograns-

(1) Suppl enent whol esoneness and QA applied to PHF where U.S.
Government inspection agencies (Federal or State) either have no like
sanmpl ing prograns, or are not in the establishnment during al
operational hours.



(2) Provide uniformstandards to all contractors supplying fresh and
cultured dairy products (including I M5 List establishnments), frozen
desserts, soft serve ice creanmim |k and yogurt, sandw ches and spreads,
sal ad type conveni ence foods, and other processed/pre-packaged and
ready-to-eat RTE) foods to the mlitary Services.

b. Sanples to nmonitor and verify vendor conpliance.

(1) The USAVL managed destination sanmple nonitoring and verification
concept is the normunless the MACOM Veterinarian directs otherw se.
The MACOM Veterinarian may designate control and coordination of the
programin his/her AOto local mlitary veterinary comuanders.

(2) The origin inspector will performa QAV when contractors exceed
"M value Inspectors will select the first verification sanple(s) at
origin as part of the QAV.

c. Relationship of PMO to whol esomeness and QA procedures. The
origin mcrobiological and QA procedures follow the general concepts of
the PMO. The Program Authority will determnine the frequency of testing
based on a product’s quality history as recorded on the DD Form 2385
(M crobiological Quality History Record). (See app C.)

d. Keeping quality. (KQ tests The U S. Governnent relies on the
contractor for maintaining QC for all items produced. Manufacturers of
fresh fluid dairy products are encouraged to performeither the Msley
Keeping Quality (MKQ or Prelimnary Incubation (PlI) count (also known
as the Virginia Tech Shelf Life Pre-lncubation Test). The U S. Arny
Veterinary Service will use the results as guide-lines to ensure a
quality product with the stated shelf |ife period.

e. Use of product test results. Product test results are usually
"after consunption" data. Therefore, the responsible inspectors or
Program Authority uses the results of both the contractor and the U.S.
Government to evaluate the contractor’s ability to consistently produce
products meeting food safety requirenents.

f. Contractor’s confidential methods and data. U.S Governnent
personnel w Il provide contractor QC or production data only to
concerned military inspection personnel, purchasing agencies, and/or
civilian U. S. CGovernment regul atory agencies. All personnel will limt
access to U S. Government/U.S. Federal /U S. State exam nation and test
data to concerned U S. Governnment personnel. The Program Authority may
provide test results to the contractor after consultation with the
contracting officer.

g. Use of the 3-out-of-5 concept.
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(1) The 3-out-of-5 concept provides a basis to deternine the mninum
acceptabl e contractor’s performance based on verification sanple
results. Sanples drawn as nonitor sanples at destination DO NOT apply
to the 3-out-of-5 count.

(2) Select the sanples for initial verification at origin; the
results fromthese sanples are applicable to the 3~ut-of-5 concept.
Subsequent sanples drawn at origin or destination are also verification
sanples and the results are applicable to the 3-out-of-5 concept.

(3) Apply this procedure separately to each m crobiol ogica
characteristic evaluated. For exanple, do not use a standard plate
count (SPC) that exceeds the lint conmbined with a coliform count that



exceeds the limt. This procedure is consistent with the PMO

(4) If the verification sanple results exceed "M quality
speci fications or whol esonmeness tol erances, the proper authority wll
initiate suspension action. Do not apply the 3-out-of-5 procedure to
adul terants or imminent health hazard situations, aseptically processed
and packaged milk and m |k products, surveillance prograns for
f ood- bor ne pat hogens, toxicol ogical contam nation, or m crobiol ogica
nmonitoring in retail/user operations.

h. Monitoring toxic or noxious adulterants The MACOM Veterinarian in
consul tation with Chief, USAVL, will design progranms to nonitor
potentially toxic or noxious chem cal adulterants (for exanple,
pesticides, herbicides, antibiotics, additives, etc.), radiol ogica
contam nati on, and physical adulterants.

Chapter 3
Sanitation and Quality Assurance Visits

3-1. Sanitary Inspections of establishnents

Requi renents for establishnent sanitary inspections are in

AR 40- 657/ NAVSUPI NST 4355. 4F/ MCO P10110. 310. During initial sanitary
i nspections of establishnents subject to the requirenents of this
regul ation, the responsible inspector will select representative
sanpl es and submit themto the USAVL. These sanples must conformto
"m' val ues, and the inspector will evaluate the laboratory results
prior to reconmendi ng sanitary approval

3-2. Quality assurance visits

U.S. Arny veterinary food inspection personnel in the rank of SSG or
above will perform QAV on any food source establishment subject to the
requi renments of this regulation. MACOM Veterinarians will establish
and publish procedures for an effective and efficient program

a. As a nmininmum the inspector will review the follow ng when
conducting a QAV:

(1) QC review Review the establishment QC program |aboratory test
procedures and results, corrective actions for previous test
non- conf ormances and corrective actions from previous QAVs (if
applicabl e).

(2) Establishment sanitation. Evaluate the establishment’s
sanitation programto the extent possible by perform ng a wal k-through
i nspection of the establishment. Do not confuse this inspection with a
formal sanitary inspection that awards a sanitary conpliance rating.

(a) Although MACOM Veterinarians may order a full sanitary
i nspection, inspectors shall, as a mininum review current inspection
reports, equipnment test reports, required certificates and seal s,
establ i shed pasteurization tenperatures and hol di ng periods, raw and
fini shed/ pasteurized product storage tenperatures, production nethods,
product coding, and review the prenises and select origin verification
sanpl es.

(b) The inspector will notify the applicable inspection agencies of
severe or potentially severe sanitary findings.

(3) Exit briefing. Inspectors perform ng QAVs shall provide an exit
briefing to establishnent managenment personnel. The inspector wll use
this opportunity to discuss current trends, problem areas experienced
by origin and destination inspectors, |aboratory test results, and



sanitary findings. The inspector will prepare a menorandum for record
to docunment findings and di scussions.

b. Inspectors will perform QAVs to assist in resolving problens
found by product testing. Do not perform QAVs on a routine schedul e
like formal sanitary inspections, but initiate them when product tests
i ndi cate potential or actual problens. Wen responsible personne
initiate nore than two QAVs because of tests that indicate potential or
actual problens, the responsible MACOM Veterinarian wi |l deci de whether
i nspectors will conduct a special sanitary inspection in accordance
with AR 40- 657/ NAVSUPI NST 4355. 4F/ MCO P10110. 31G and whet her inspectors
will consult US. Federal or U S. State or host nation officials.

Chapter 4
M crobi ol ogi cal Safety and Quality Assurance Program

4-1. Sanpling schedul es and sanpling procedures

a. Sanpling schedules. The Program Authority will direct sanpling
at locations other than destination. The Program Authority will
col l ect contracts and assign destination nonitoring sites and origin
i nspection units.

b. Mnitoring sites and inspection units.

(1) In assigning sites and units, the Program Authority will
consi der -

(a) Selecting a destination inspection unit in which a contract
serves multiple |ocations.

(b) Selecting the closest qualified origin inspector.

(2) Unless the MACOM Veterinarian makes an exception, all monitoring
sanples and all but the initial verification sanples will be fromthe
destination. \When geographical areas inhibit proper sanple subm ssion
the origin inspector may request another inspector select and submt
sanples froman intermedi ate distribution point or destination. Wen
destination sanpling is not possible during suspension of deliveries,
the origin inspector, with concurrence of the Program Authority, wll
specify option | or 2 origin sanpling as described in paragraph 44.

(3) Oigin inspectors will select and subnmt origin sanples after a
contractor applies for reinstatement or after an identified inm nent
heal t h hazard

c. Sampling frequency for |laboratory testing. Base the sanpling
frequency upon the U.S. Governnent’'s mcrobiological and quality
hi story for the contractor. Inspectors should be aware that a reduction
in frequencies of nmilitary sanpling is optional and will coordi nate
with the responsible Program Authority prior to maki ng any changes.
Sanpl e definition and frequency are as foll ows:

(1) Verification sanples are defined as-

(a) One sanple of each product that exceeded one or nore tol erance
val ues during the nonitoring phase. |Inspectors may select nultiple
producti on codes of a product for each sanple subnission. However, the
i nspector nust nmaintain the appropriate warning period to the vendor
For exanple, if the inspector draws three consecutive code dates of 2%
m |k and determines that all were non-conformng, then he/she would
assign only a warning status, not a suspension

(b) Five sanples of the sane type product for all RTE PHF that
exceed "m' or "M values(s) during the nonitoring test phase.



(2) Select verification sanples weekly for new contractors;
reinstated contractors; contractors inactive for nore than 12 nont hs;
or whenever nonitoring sanples exceed "M" the criteria based on the
appropriate product table in this chapter. Sanpling will continue
weekly until U.S. Government test results indicate there are no nore
than 1-out-of-4 test failures. The responsible Program Authority wl|
initiate suspension action as specified in paragraph 4-3f when
m crobiological linmts exceed "M val ues.

(3) Mnitoring sanples are defined as-

(a) One sanple of each type product on each subnission for fresh
fluid and cultured dairy products and frozen desserts.

(b) One sanple of each type product for all RTE PHF during
noni toring test phase.
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(4) Submit nonitoring test sanples fromeach product type a m ni num
of 4-out-of-6 consecutive nonths for mnicrobiological characteristics in
tables 4-1, 4-2, 4-3, and 4-4. \Wen test results exceed "M
m crobiological limts, the responsible Program Authority wll -

(a) Notify the contractor of verification start-up and explain the
procedures associated with verification

(b) Alert the origin inspector to initiate verification sanpling.

d. Suspension action. The responsible Program Authority may
initiate suspension action as specified in paragraphs 4-3d, 4-3e and
4- 3f .

e. Sanple selection and handling procedures.

(1) Focus sanmpling on container sizes that consumers purchase nost
frequently and on products or production/filler lines for which
previous test results indicate problens.

(2) Select samples in the presence of the contractor’s representative
(such as an establishnent’s managenent representative or delivery
personnel when at the destination). The inspector will informthe
representative the purpose for sanmpling and will not require the
representative to certify that the selected sanple represents the
actual delivery quantity. However, the sanple nust represent a product
that the contractor offers as neeting the requirements for the type of
product to be supplied to the arnmed services.

(3) Origin and destination sanple selection, accountability,
preparati on and submission will be per specified requirements of any
appl i cabl e specifications, technical data sheet (TDS), special instructions of
TSGs of the mlitary Services, and MACOM directives

(4) Select and handle the sanples in a manner that will ensure no
significant changes affect testing results fromthe tine of collection
until the start of testing by the |aboratory. Aseptically renove
sanmpl es frombul k containers using only certified sterile collection
kits.

(5) Safeguard sanples to prevent the possibility of their being
altered or violated.

(6) Prepare DD Form 1222 (Request for and Results of Test) for each
sanmpl e or group of sanples submtted. Instructions for conpleting this
formare in appendi x C

f. Food types sanmpling Sanpled. The follow ng food types (not



necessarily all-inclusive) and test for mcrobiological quality, food
pat hogens, and noxious or toxic chem cals:

(1) RTE cooked neat and poultry products.

(2) Fresh fluid dairy products to include, but not be limted to,
fresh and cultured dairy products, frozen desserts, soft serve ice
cream mi | k and yogurt m x

(3) RTE sal ads and spread itens (neat, seafood, and vegetable) with
pH 4.6 or above. Such testing may be in conjunction with routine
testing of salads as outlined in this chapter. CGelatins, fruit sal ads,
and dessert itens are exenpt from sanpling.

(4) Al RTE sandwi ch products except those that remain frozen from
production until consumer sale and those with shelflife of |ess than
36 hours.

(5) Tofu.

(6) Soft cheese and cheese products (surveillance for pathogens).

(7) Modified atnospheric packaged, snoked/cured seafood products.
(NOTE: Establishments producing these itens can provide to DOD
activities only when specifically approved by the MACOM Veteri narian.)

(8) Other foods that the MACOM Veterinarian desi gnates.

4-2. Analytical requirements

M crobi ol ogical criteria for food safety and QA progranms are specified
in tables 4-1 through 4-4. Limts for potentially toxic substances are
established by U S. Federal regulatory agencies. These lints apply to
sanpl es selected at origin and destination. Use the |aboratory
techni ques and procedures as specified or referenced in the PMO and the
current edition of "Standard Methods for the Examination of Dairy
Products" as applicable. When these are not suitable or applicable for
t he product, use the techniques and procedures that are in substantia
conpliance with one of the follow ng:

a. Oficial Methods of Analysis of the Association of Oficial
Anal ytical Chem sts.

b. Bacteriological Analytical Mnual, FDA

c. Current exam nation and test nethods to detect adulterants,
i ncludi ng pesticides, as record by the applicable Federal regulatory
agency.

d. Conpendi um of Methods for the M crobiol ogi cal Exam nation of
Foods, Anerican Public Health Association

e. Current nethods approved by the Advisor for Veterinary Laboratory
Service to the Assistant Surgeon General for Veterinary Services.

4-3. Nonconformng tent results for quality prograns
a. Validity of results. Prior to reporting the failure, the Chief,

USAVL will ensure that each test failure and conclusion are valid. |If
the Chief doubts the validity of a test failure, he/she will not use
those results in the 3-out-of-5 procedure. The type of product will be

resanpl ed and the reason recorded on DD Form 2385. (See app C for
i nstructions.)

b. Valid individual test failures (1-out-of-4) (notice status).
Upon notification of a nonitoring sanple failure, the Program Authority
will direct the appropriate inspector to initiate verification
sanpling. For valid individual nicrobiological test failures during
verification sampling, the Program Authority will inmediately notify
the producer. Only the producer, whether prinme or subcontractor, need



be notified. Testing frequency will remain weekly as specified in
paragraph 4-1c(2). (See paragraph e bel ow for Suspension
requi renents as a result of an inminent health hazard.)

c. Valid 2-out-of-4 test failures (warning status). For valid
2-out-of-4 mcrobiological test failures, the responsible Program
Authority wll -

(1) Imediately warn the prine contractor and producer by tel ephone
that the producer is in a warning status and conpl ete DD Form 1232.
Instructions for conpleting this formare in appendix C

(2) Imediately informthe appropriate contracti ng agency by
tel ephone, facsimle, or electronic nessage. Provide copies of DD Form
1232 to the appropriate contracting agency with information copies to
the prime contractor, subcontractor, destination inspector, and
regul atory agencies as applicable. The report will state that the
producer’s microbiol ogical and QC prograns are unreliable for the type
of product and characteristic concerned and that the producer nust take
corrective action.

(3) Informthe inspector to take the next sanmple within 21 days of
providing such notice, but not before the |apse of 3 days after
noti fying the contractor of the 2-out-of A warning status. Select
sanpl es as soon as possible. For infrequently produced itens where
producti on days may be weeks or nobnths apart, sanple the next
production follow ng notification of warning status.

d. Valid 3-out-of-5 test failures (suspension status). For valid
3-out-of-5 nmicrobiological test failures, the Program Authority wll -

(1) Take action to suspend procurenment and delivery of that type of
product. Note that food |aboratory test results for frozen desserts,
soft serve ice (crean) mlk and yogurt, and sal ad-type conveni ence
foods are not always "alter consunption." Therefore, Governnent test
results indicating nonconformance are cause for action of all future
del i veries of a known nonconform ng production |ot.

(2) Imediately notify, as appropriate, the contracting officer
prime contractor, subcontractor, destination inspector, and/or
regul atory agenci es by tel ephone, facsinile, or electronic message on
the sane day, and conplete DD Form 1232. Address the formto the
appropriate contracting agency with information copies to the prine
contractor, subcontractor, destination inspector, and regul atory
agenci es as applicable. This report will state that the producer’s
m crobi ol ogi cal and QC continues to be unreliable for the type of
product concerned and that the producer will not ship the product unti
t he producer conpl etes reinstatenment procedures.

e. |Immnent health hazard

(1) A product or practice that creates or appears to create an
i mm nent health hazard will be sufficient cause for the inmediate
suspensi on of delivery of all involved products until the problemis
resol ved. Exanpl es incl ude-

(a) Acritical establishment sanitary defect which could likely
result in product contam nation
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(b) The | aboratory confirnmed presence of foodborne pathogens in a
product for which zero tol erance has been established.



(c) A pasteurized product with a positive phosphatase reaction

(d) A pesticide, antibiotic, nycotoxin, or other substance in
quantities exceeding authorized limts.

(e) An aseptically processed and packaged milk or milk product that
does not nmeet commercial sterility requirenments.

(2) The testing laboratory will imrediately report |aboratory
confirmed health hazard(s) to the origin inspector and the Program
Authority by tel ephone, facsimle, or electronic nessage, confirmed by
a followup copy of DD Form 1222

(3) The Program Authority will-

(a) Suspend procurenment and delivery of that type of product. Note
that test results for frozen desserts, soft serve ice cream nilk and
yogurt, and sal ad-type conveni ence food are not always "after
consunption." Therefore, U S. CGovernment test results indicating
nonconf ormance are cause for rejection of future deliveries of a known
nonconf orm ng production |ot.

(b) I'mediately notify, as appropriate, the contracting officer
prime contractor, subcontractor, origin/destination inspector, and/or
regul atory agencies by the nost expeditious method and conplete a DD
Form 1232. This report will state that the producer’s QC continues to
be unreliable for the type product concerned and the product is
suspended until reinstatenent procedures are conpl eted.

(c) Notify the appropriate U.S. State or |ocal health agency with
authority over the affected product. This action will be confirmed in
witing to all personnel or agencies notified.

(4) The Program Authority may reinstate products suspended from
delivery due to an imm nent health hazard only by follow ng option 1 or
2, paragraph 4Aa or 4-b, respectively.

f. "M values Verification test results that exceed m crobiol ogi ca
l[imts for "M values for any type of product are sufficient cause for
i mredi at e suspensi on of delivery of all involved products. The Program

Authority wll -

(1) I'nmedi ately suspend and report |aboratory confirmed "M val ue
test results to the origin inspector by the npost expeditious nethod
confirnmed by a foll owup DD Form 1222.

(2) Notify by the npst expeditious nmethod the destination
i nspector(s), the appropriate contracti ng agency, and the prine
contractor and subcontractor to prevent further deliveries of involved
products.

g. Quality history. Contractors who maintain a 0-out-of-4 or
-out-of 4 test failure status have an acceptable quality history.
Contractors who have a valid 2-out-of-4 or 3-out-of-5 test failure, or
who have had i mm nent health hazards, or who are in a reinstatenment
status have an unreliable quality history. Use the quality history to
deternine the frequency of QAVs as specified in paragraph 3-2b

4-4. Reinstatement procedures

The contracting agency will request the Program Authority to initiate
rei nstatement procedures. Because destination sanpling is not possible
during suspension of deliveries, the Program Authority will specify the
use of one of the options in a and b bel ow for reinstatenent sanpling.
a. Option 1 concerns contractor sanpling and approved | aboratory
testing.
(1) The prinme contractor will direct the producer to submt



reinstatement sanples to an approved | aboratory. The contractor will
submt to the USAVL a Certificate of Confornance signed by the prinme
contractor stating the corrective action taken and assuring conpliance
with contract requirements.

(2) A nunbered IMS List, U S. Federal, or U S. State-approved mlk
| aboratory test result report will support this certification. This
| aboratory nmust be approved to performthe official test nethod
specified in the contract, PMO, or specification, as applicable.

(3) The contractor will bear the cost of testing.

(4) The sanples subnmitted to the approved | aboratory nust be packaged
end item sanples identified as representing different |lots produced
after suspensi on.

(5) Not nore than 1l-out-of-4 consecutive test results can show
nonconformng results for the type of product and characteristic
causi ng suspension. The Program Authority will make this determ nation
on the results of not |ess than four consecutive valid test results of
rei nstatenment sanpl es.

(6) If the type of product under suspension is a frozen dessert, the
sanples will include the same flavor(s) as the nonconform ng flavor(s)
causi ng the suspensi on.

b. Option 2 concerns origin U S. Governnent sanpling and testing.

(1) The U.S. Governnment will use verification sanpling for the type
of product suspended until U S. Governnent test results show the
contractor has acceptable nmicrobiological and quality history (such as
not nore than 1-out-of-4 consecutive test results are nonconformning for
the characteristic causing suspension).

(2) The Program Authority will require 0-out-of-4 on suspensions due

to imm nent health hazards. The Program Authority will make this
determi nation on the results of not |ess than four consecutive valid
test results of reinstatenent sanples.

c. Wen the Program Authority determ nes that the producer has
regai ned acceptable QC based on option 1 or has nmet the requirenents of
option 2, he or she will notify the appropriate contracting agency.

The contracting officer will then notify the contractor and origin

i nspector of the date to resune deliveries. Then, the origin inspector
will notify the Program Authority of the date the contractor wll
resune deliveries and the status of the contractor’s

quality history.

d. After reinstatement, the contractor has no quality history for
the itemor items reinstated. The Program Authority will initiate
verification sanpling to establish an acceptable QHR

Table 4-1
Microbiological criteria for dairy products
" Standard Plate Coliform Combined yeast Keeping Preliminary
count (SPC) count and moid count Quality Test incubation count
Product(s} (Seenotes 3 & 4) (See mote 4) {Sea note 4) {Sea note 5) (See notes 4 & 6}
Aseptically processed and packaged 0 per mi 0 per mt 0 per ml
milk and milk products (See notes 7 & 8} {See note 7) {See note 7)
Buttermitk and acidophilus milk <10 per gram
Cottage chease <10 per gram <10 per gram
Cream, sour, cultured ~ <10 per gram <10 per gram
Grade A pasteurized milk and milk < 20,000 per ml <10 per mt < 100,000 per mt < 200,000 per mi
products (See note 9)

ice cream products, flavored, fruit, <50,000 per gram <20 per gram
and/cr nuts
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Table 4-1
Microbiological criteria for dairy products—Continued

Standard Plats Coliform Combinedyeast -  Keeping Preliminary
count (SPC) T and mold count Quality Test incubation count
Product(s) (Seenctes 3 & 4) (See nots 4} {See note 4) (See note 5) {Seenotes 4 & 6)
Ice cream products, vanilla and plain < 50,000 per gram <10 per gram
flavored
Ice milk, mitkshake and/or frozen
dessert mix: . . .
vanilla flavor <50,000 pergram <10 per gram <10 per gram
other flavors <50,000 pergram <20 per gram <10 per gram
Yogurt, chilled <10 per gram <10 per gram
Yogurt, frozen, plain <10 per gram
Yogurt, frozen, flavored <20 per gram
Yogurt soft serve mix < 10 per gram-
Notes:
1. Phosphatasa as specified in the PMO. T me—————
2. Products shall be free of antibiotic or pestic idues or below the action levels lished for such resi by the applicable Federal reguiatory agency. Antibiotic
residue testing shall be by the method described i |n the PMO. Examinations and test to detect shall be conducted by recognized

by the applicable Fedemf rewmory agency.

3. Not app

4. All countsarernaxlmum atmedmm

5. KQ Test: Products are heid at 7°C 4-1° mdtested(SPCsZ'Ctor“houm)onmmmmarspundata
6. Products are incubated {within 24 hours of packaging) at 21°C for 18 hours, anmplelsphmdonsundud Methods Agar, and plates are incubated at 21°C for 25-48
hours Higher counullowsdioroldsrsamplss
7.N cos will ba ce an [
8. Either aerobic or anaerobic SPC. '

9. This valua { < 100,000) is for a 10 day puli date product. The KQ limit can be adjusted to accommodate fonger pull date products.

including pesti nick

health hazard.

Table 4-2
Microblological limits for prepared salads and spreads
Counts n [ m - . M
Aerobic plate count (APC) 5 2 100,000 per gram 1,000,000 per gram
E. coli most probable number (MPN) 5 2 <3 per gram 10 per gram
Yeast and mold count 5 -2 200 per gram 1,000 per gram
Campyiobacter jojunit 5 2 100 per gram 1,000 per gram
Staphyiococcus aureus 5 2 100 per gram 1,000 per gram
Clostridium perfringens 1 5 2 100 per gram 1,000 per gram
Bacillus cereus ! 5 -4 100 per gram 1,000 per gram
Salmonella species 1 Zero (0) tolerance 2
Listeria moncytogenes 1 Zero (0) tolerance 2

_E. coli 0157:H7 1 " Zero (0) tolerance 2
Legend:
n=humber of samples examined.
¢ =maximum number of samples allowed with valuas equal to or above m.
ma==vaiues above this level, but below that of M are of marginal microbiological quality.
M=values above tis level are unacceptable and the product is relected and delveries are suspended.
Notes:
1 These tests/counts apply to products that have a ph > 4.8,
2No viable pathogen in a 25 gram sample.
Table 4-3 .
Microbilological limits for sandwiches and ready-to-eat meats - -
Counts n < . m M
Aerobic plate count (APC) 5 2 100,000 per gram 1,000,000 per gram
E. coli (MPN) 5 2 <3 por gram 10 per gram
Campyiobacter jejuni 5 2 100 per gram 1,000 por gram
Staphylococeus aureus 5 2 100 per gram 1,000 per gram
Clostridium perfringens 5 2 100 per gram 1,000 per gram
Salmonella species 1 Zearo (0) tolerance 2
Listeria moncytogenes 1 Zaro (0} tolerance 2
E. coli 0167:H7 1 Zero (0) telerance 2

Legend:

n=number of samples examined.

¢ =maximum number of samples allowed with vatuas equal to or above m.
m:=values above this level, but below that of M are of marginal microbiological quatity.
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Tabie 4-3
Microbiotogical limits for sandwiches and ready-to-eat meats—Continued

Counts n [] m M
M=values abova this level are unacceptable and the product is rejected and deliveries are suspended.
Notes: .

1 Thesa tests/counts apply to products that have a ph » 4.8,
2 No viable pathagen in a 25 gram sample.

Table 4-4

Microbiological limits for tofu

Counts n (] m M

Aerobic plate count (APC) 5 2 1,000,000 per gram 1,000,000 per gram
E. coli (MPN) 5 2 100 per gram 2,000 per gram
Staphylococcus aureus 1 5 2 100 per gram 10,000 per gram
Salmonella species ! Zero {(0) tolerance 2

Listenia moncytogenes 1 Zero (0) tolerance 2

Yorsinia entercoliticus 1 Zero {0) tolerance 2

Legend:

n=number of samples examined.

©=maxi number of ples allowed with values equal 1o ar above m.

m=valuea abova this leval, but below that of M are of marginal microbiological quality.
M=values above this levet are unacceptable and the product is rejected and deliveries are suspended.
Notes:

1 Thesa tests/counts apply to products that have a ph > 4.8,
2 No viable pathogen in a 25 gram sample.

Chapter 5
M crobi ol ogi cal Monitoring at Retail/User Level

5-1. Purpose

This chapter describes guidelines for mcrobiological nonitoring of
ground neat processing, soft serve yogurt processing, and soft serve
ice (cream) mlk processing at the retail/user level. The applicable
MACOM has the option to adopt, inplenment, and direct this program The
program wi | | assist veterinary/medical food inspection personnel in
nonitoring mcrobial Iimts at various processing control points and

i dentify unwhol esone and inferior quality at the retail user |evel.
The guidelines in tables 5-1 and 5-2 will help veterinary medical food
i nspection personnel interpret |aboratory results and assist in
foll ow up testing.

5-2. Responsibilities
a. The conmissary officer/accountable officer or designated
representative is responsible for

(1) Ensuring the product(s) is (are) nmade available for testing.

(2) Maintaining records as required by appropriate activity
head- quarters or applicable regul ations.

(3) Initiating corrective actions when notified by veterinary/ nmedica
food inspectors of nonconform ng | aboratory test results. Wen
applicabl e, notify next higher organizational |evel (for exanple,

Def ense Commi ssary Agency (DeCA) regional office, or Arny and Air Force
Exchange Service (AAFES) staff veterinarian).

b. Veterinary/nedical personnel will performresponsibilities as
outlined in paragraph 1-4 of this regulation.

5-3. Sanpl e selection and handling



a. General. The special instructions of TSGs of the mlitary
Services and/or MACOM directives will govern sanple selection
accountability, preparation, and subm ssion. The sanpl es nust
represent a product that the retailer/user is processing or packagi ng.
Prot ect sanpl es agai nst any significant change that would affect test
results during the interval between collection and | aboratory analysis.
Use aseptic sanpling procedures at all tinmes to elimnate any
possibility of sanple adulteration.

b. Product sanples. Sanples should originate fromintact retai
containers or fromaseptically collected non-intact sanples. At a
m ni mum consider the foll owi ng processing sites for sanpling products:

(1) Beef trinmings. Select sanples fromcoarse ground and/or chopped
trimmng at the time of receipt; trinmngs generated by the conm ssary;
i Mmediately prior to the first operational grind; and again prior to
t he second operational grind.

(2) Finished ground beef pork, and poultry. Select sanples fromthe
finished product at the end of packagi ng and the packaged product from
di spl ay cases.

(3) Soft serve products. Select sanples fromthe raw nix at the tine
of receipt; the raw mix at the time imrediately prior to processing in
the soft serve machine; and the finished product exiting the soft serve
machi ne.

c. Environnental sanples. Select environmental sanples from food
preparation equi prent food contact surfaces (for exanple, grinders,

kni ves, aprons, etc.). Consider bacterial counts valid only if they
are obtained fromfood contact surfaces and processing equi pnent that
have undergone routine | eaning/sanitizing procedures.

5-4. Analytical requirenents

The m crobiological criteria for ground beef, ground pork, ground
poul try, soft serve yogurt, and soft serve ice (cream) nmlk are in
tables 5-1 and 5-2. Use these limts as an index to evaluate the
quality of raw material and processing equi pnent sanitation, facility
sanitation, and food handl ers’ hygi ene practices.

5-6. Sanple frequency

a. Base the sanple frequency on the microbiological and quality
history for each product. M ninmum sanpling frequencies are as foll ows:

(1) Monitoring sanples. Subnmit nonitoring sanples whenever: the
accountabl e of ficer receives a custoner conplaint; product shelf life
is |l ess than adequate; unsanitary environmental conditions exist; when,
in the inspector’s judgenent, |aboratory testing is necessary to
protect the U S. Government’s interest or consuner’s health; or when
requested by the accountable officer/responsible officer. Wen test
results exceed mcrobiological limts in table 5-1 or 5-2, initiate
verification sanmpling i mediately.
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(2) Verification sanples. Performverification sanpling on a m ni num
of five consecutive production days for each type of product. Sanples



will originate from processing points referenced in paragraph 5-3.

b. If mcrobiological test results indicate that sanples fromall
five consecutive days are within the established limts in tables 5-1
and 5-2, mcrobiological testing my be reduced. If the

m crobi ol ogi cal test results exceed the established Iinits, consider
addi ti onal sanmpling and corrective action

5-6. Quality history records

MACOMs will establish requirements for nicrobiological nonitoring QHRs.
Records nmay be manual or automated. (See app C for guidelines on

mai nt ai ni ng QHRs. )

Table 5-1
Microbiological criteria at the retail/user level

Aerobic Plate Fecal coliform Combined yeast ~ Coliform

count (APC) count and mold count count
Products (See note 2) . {See note 2) (See note 2) (Seenote 2)
Ground beef, beef rimmings, pork and pouitry; < 1,000,000 per gram <100 per gram
chilled or frozen
Environmental swab or sponge samples (See note < 100 per 50 sq cm <10 per 50 sq cm
3}
Yogurt, soft serve < 100 per gram <100 per gram
Notes:

1. Microbiological counts can be used as an index for evaluating the sanitation status of processing equipment and the facility.
2. All counts are maximumn recommended limits.
3. Counts from unmeasured surfaces should be compared with pravious counts from those surfaces.

Table 5-2

Microbiological criteria for soft serve ice (cream) milk at the retail/user level ,
Counts n [ m M
Standard plate count [ 2 < 50,000 per gram < 250,000 per gram
Coliform MPN [ 2 < 100 per gram < 1,000 per gram
Legend: .

n=number of samplas axamined.

[ number of Il d with values equal to or above m.

m=values above this lavel, but below that of M are of marginal microbiological quality.
M=values abova this lavel are unacceptable. Ceasa production until correction is made and affected product disposed of property.
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Appendi x A
Ref erences

Section |
Requi red Publications

AR 40- 657/ NAVSUPI NST 4355. AF/ MCO P10110. 31G
Vet eri nary/ Medi cal Food | nspection and Laboratory Service. (Cited in
paras 1-4h(1), 3-1, and 3-2b.)

Bact eri ol ogi cal Anal ytical Mnual

(Cited in para 4-2b.) This manual is available fromthe Association of
O ficial Analytical Chem sts, 2200 W son Boul evard, Al exandria, VA
22201-3301.

Conpendi um of Methods for the M crobiol ogi cal Examination of Foods
(Cited in para 4-2d.) This manual is available fromthe Anerican
Public Health Association, 1015 Fifteenth Street, NW, Wshington, DC



20005.

Directory of Sanitarily Approved Food Establishments for Armed Forces
Procur ement

(Cited in para 1-4g(2).) This docunent is available from Headquarters,
U.S. Arny Veterinary Command (Prov), ATTN. MCV-FA, Fort Sam Houston,
TX 78234-6000. Directories are also published by all MACOVs OCONUS.

Grade "A" Pasteurized MIk Odinance (PM)

(Cited in paras 1-4h(2), 1-4h(3), 1-5b, 2-2c, 2-29(3), 4-2, 4-4a(2),
and table 4-1.) Public Health Service/ Food and Drug Adm nistration
Publ i cation No.229. This docunent is available fromthe Superintendent
of Docunents, U.S. Government Printing O fice, Washington, DC 20402.

Oficial Methods of Analysis of the Association of Oficial Analytical
Chenmi sts

(Cited in para 424.) This book is available from Associ ati on of

O ficial Analytical Chem sts, 2200 W/ son Boul evard, Al exandria, VA
22201- 3301.

Sani tation Conpliance and Enforcenent Ratings of Interstate MIKk

Shi ppers (I Ms List)

(Cited in paras 1-49g(2), 2-2a(2), 4-4a(2), and app B.) This docunent
is available fromthe U S. Food and Drug Adm nistration, MIk Safety
Branch, HFS-26, 200 C Street, SW, Washi ngton, DC 20204.

Standard Met hods for the Exam nation of Dairy Products
(Cited in para 4-2.) This book is available from Anmerican Public
Heal t h Associ ation, 1015 Fifteenth Street, NW, Washington, DC 20005.

Section 11
Rel at ed Publi cations

A related publication is nerely a source of additional information.
The user does not have to read it to understand this publication.

Assi stant Secretary of Defense (Health Affairs)
Letter of Instruction Concerning Veterinary Services and the Safety and
\Whol esoneness of the Food Supply

Dai ry Establishnents Surveyed and Approved for USDA Grading Service
This docunent is available fromthe U S. Departnment of Agriculture,
Agricul tural Marketing Service, Dairy Division, Room2750-South, P.O
Box 96456, Washi ngton, DC 20090- 6456.

DLAR 4155. 26/ AR 40- 660/ NAVSUPI NST 10110. 8C/ AFR 161-42/ MCO 10110. 38C
DOD Hazardous Food and Nonprescription Drug Recall System

DODD 6015. 5
Joint Use of Mlitary Health and Medical Facilities and Services.

DOD Federal Acquisition Regul ation Suppl enent

Federal Acquisition Regulation



Food and Drug Admi nistration Conpliance Program Gui dance Manual ,
Program 7303. 037

M L- STD 668

Sanitary Standards for Food Plants. Mlitary standards are avail able
fromthe Navy Aviation Supply Ofice, 700 Robbins Avenue, Phil adel phia,
PA 19111-5098.

M L- STD 1155
Sanitary Standards for Frozen Dessert Plants.

M L- STD 1162
Sanitary Standards for Cheese and Cheese Products Pl ants.

M L- STD 1481
Sanitary Standards for Meat Processing Plants in Overseas Areas.

M L- STD 1482
Sanitary Standards for Butter (and Rel ated Products) Plants.

USDA Meat and Poultry Inspection Directory
This docunent is available fromthe Superintendent of Docurments, U.S.
Governnent Printing Ofice, Washington, DC 20402.

Section 111
Prescri bed Forns

DD For m 2385
M crobi ol ogi cal Quality History Record. (Prescribed in paras 2-2c,
2-3a, and app C.)

Section 1V
Ref erenced Forns

DA Form 11-2-R
Managenent Control Evaluation Certification Statement.

DD Form 1222
Request for and Results of Test.

DD Form 1232
Qual ity Assurance Representative' s Correspondence.

Appendi x B
Wor |l dwi de Veterinary Laboratory Services

Oficial |aboratories furnishing |aboratory services are as foll ows:
a. Veterinary |laboratory at BAMC and overseas Arny medi cal
facilities. (See table B-1.)
b. USPHS | aboratories and those State, county, city, and nuni ci pal
| aboratories approved by the USPHS for the whol esonmeness testing of
fresh dairy products. The current edition of the FDAs |IMS List contains a
list of approved | aboratories.
c. Oher laboratories as individually authorized by TSG DA, or



MACOM Commander s.
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Table B-1
Veterinary Service Laboratories
Laboratory Aren serviced
POD Veterinary Laboratory CONUS, Hawail & Pacific Rim, Panarna, Alaska, North Atlantic & Caribbean

Brooke Army Medical Center
ATTN: HSHE-VS-L

Building 2630

Fort Sam Houston, TX 78234-6200

Food Analysis Lab ! Hawaii & Pacific Rim
Tripler Army Medical Center
Schofield Barracks, H 96857-5460

Chief, Veterinary Pub Hith & Diag Lab Panama & Central America
Vaterinary Services

USAMEDDAC, Panama

APO Miami 34004

U.S. Army Vet Lab—Europe Europe, Mideast, Southwest Asia & Africa
10th Medical Laboratory

Building 3810

APO AE 09180-3618

Notes:

1 The laboratory in Hawaii provides only chemicai and microbiciogical tasting of frash dairy products and microbiological testing of commissary ground besf and
convenience foods such as saiads and prepared foods. BAMC tests other samples from Hawaii and the Pacific Rimn.

Appendi x C
Quality History Records

C 1. Quality history records

Keep DD Form 2385 and quality history files for each type and line item
provi ded by a manufacturer supplying fresh or cultured dairy products,
frozen desserts, soft serve ice (cream) milk and yogurt, sal ad-type
conveni ence foods, coarse ground and/or chopped neat products, or
ground poultry products to the Government, or PHF tested under the
foodsafety surveillance program Suspense procedures wll assure
tinmely and orderly regul ation of frequencies of sanitary inspections,
@AV, and product sampling for testing. Place a copy of each DD Form
1222, DD Form 1232, DD Form 2385, and rel ated correspondence in the
quality history file. Keep the forms according to existing regul ations,
either in active or inactive status.

C-2. DD Form 1222

Send a DD Form 1222 (signed and with Section A conpleted) with each
sanpl e or group of sanples subnitted to the Government for testing.
(See fig C| for an exanple of a conpleted DD Form 1222.) Accurately
prepare fornms with proper sanple identification. The |laboratory wll
conpl ete section B of the DD Form 1222 and forward the original and one
copy to the origin inspector and one copy to the destination inspector
(Exception: when sanpling is at the origin, the original and two copies
will be sent to the origin inspector.) On receipt of test results, the
origin inspector will file the original in the contractor’s
(producer’s) quality history file after annotating pertinent data oi

DD Form 2385. Additional copies may be used as enclosures to letters



and reports as required. Use the instructions belowto conplete
DD Form 1222, section A

a. Block 1. Enter the name and address of the |laboratory to which
the sanple is subnitted

b. Block 2. Enter the nane and address of the inspection office
subm tting the sanple(s), and indicate if it is at the origin or
destination. Also enter the nane and title of the individua
subm tting sanmples and the DSN or commrerci al tel ephone nunber with area
code.

c. Block 3. Enter the nane and address of the prime contractor and
all known contract nunmbers pertaining to the products being tested.

I ncl ude Defense Logistics Agency, |ocal, exchange, and/or other
contract nunbers as applicable.

d. Block 4. Enter the nane and address of the producing
establishment. State "Sane as Block 3" when this information is
identical to information in Block 3.

e. Block 5. Enter the description of the itemto be tested or "See
Bl ock 16" (when subnmitting nore than one type of sanple).

f. Block 6. Enter appropriate product sanple nunber or "See Bl ock
16" (when submitting nore than one sanple.)

g. Block 7. Enter the "contractors |ot nunber" or "See Block 16"
(when submitting nmore than one |lot).

h. Block 8. Enter the reason for subnmitting the sanple, such as
"GI" Government testing), "RI" (reinstatenent testing), "CI" (chem ca
testing), or "ST,’ (special testing).

i. Block 9. Enter the time and date the sanple was shipped to the
| aboratory.

j. Block 10. Enter "End Itent for single sanple subnission or "See
Bl ock 16" when subnitting nore than one type of sanple.

k. Block 10a. (1. Enter the quantity subnitted or "See Bl ock 16"
when subnmitting nore than one type of sanple.

. Block 11. Enter "Unknown" unless the sanple represents a known
specific ot quantity. Use block 16 for additional data, as required.

m Block 12. Enter the nunber and date of this regulation

n. Block 13. Enter the source of the sanple(s), such as DeCA
AAFES, or contractor.

0. Block 14. Enter the shipnment method (such as United Parce
Service, Federal Express, Deltal/Anerican/United Express, U S. Express
Mail, U S. Miil, or nmilitary courier).

p. Block 15. Enter the tine and date the sanples were obtained.
Enter the signature block of the veterinary/medical officer-in-charge
(O C. Ensure the AOC or noncommi ssioned officer in charge signs the
bl ock.

g. Block 16. For all sanples submtted, enter the sanple nunber,
product nane and identity (type, grade, class), the product code date,
dat e of pack (DOP) (Pasteurization/processing/production date), and
test desired. Enter the flavor when submtting frozen desserts. Enter
"Pilot Included for Tenperature" when submitting a chill product. A
one-hal f pint container or equivalent is the mninmmsize for a pilot.

A pilot is not required for frozen products. List no nore than six
sanpl es on one DD Form 1222. Enter the security seal number when one
is used for mail shipnent.

r. Block 17. Enter the inspection codes and the purchasing activity
address that require copies of test results.



C3. DD Form 1232
Use DD Form 1232 when referring nonconformance information to
applicabl e Federal, State, or |ocal agencies concerned wth product
requirenents. (See fig C-2 for a conpleted sanple of DD Form 1232.)
Use the instructions belowto conplete DD Form 1232.

a. Block 1. Enter the conplete address of the appropriate
contracting agency responsi ble for admi nistration of the contract.
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b. Block 2. Enter the conplete address of the originating office to
i nclude DSN or commerci al tel ephone nunber.

c. Block 3. List current contract(s), date(s) of expiration, and
destination(s). Continue listing in the Subject bl ock

d. Block 4. Enter the itemdescription as listed on the contract to
i nclude the flavor as applicable.

e. Block 5. Enter the nane and address of the prine contractor.

f. Block 6. Enter the name and address of the manufacturer, if
different from Bl ock 5

g. Subject block. Enter information as applicable for 2-out-of-4
war ni ng status, 3-out-of-S suspension status, suspension status for
i mm nent health hazards, or positive test results on verification
sanpl es for food pathogens and food surveillance prograns. Additiona
information required in this block includes the foll ow ng:

(1) Enter the results of the last five test exam nations being
reported in descending order

(2) Enter any change of sanpling frequency or contractor’'s status as
applicable, for exanple, monitoring sampling increased to verification
sanmpling, warning status (2-out-of-4 test failures), or suspension
action (3-out-of-5 test failures).

(3) Record notification information that supports notifying the
contractor of status by tel ephone.

(4) Record additional information or coments that will assist the
reviewer in initiating corrective action

h. Block 7. Enter the signature block and signature of the QA
representative (veterinary or medical inspection personnel).

i. Block 8. Enter applicable date.

C-4. DD Form 2385

Mai ntain a DD Form 2385 for each product type supplied by the
manuf act urer. Reproduce the DD Form 2385 locally on 8 1/2-by 11-inch
paper; a copy of this formis located at the back of this regulation
for reproduction purposes. Enter only validated test results on the
DD Form 2385. \When it is determined that test results are invalid or
that sanpling occurred prior to 3 days after notifying the contractor
of 2-out-of-4 test failures, line out non-conformng test results and
annotate a statenment in block 13. Circle valid nonconform ng test
results. Circling these results depicts the 3-out-of-5 concept.
Circling also indicates that an additional action is required.

Note: The 3-out-of-5 concept does not apply to the food pat hogen
surveillance program) Record all reinstatement test results,
including results of testing by option 2. (See para 44b.) Use the
instructions below to conpl ete DD Form 2385.



a. Block 1. Enter the activity responsible for maintaining the
DD For m 2385.

b. Block 2. Enter the conplete product description, as listed on
the contract.

c. Block 3. Enter the nane and address of the prine contractor.

d. Block 4. Enter the nane and address of the manufacturer, if
di fferent from bl ock 3.

e. Blocks 5a and b. Enter the nane and tel ephone nunbers for the
prime contractor or manufacturer’s representative to whom
nonconf ormances are to be reported.

f Block 6. Record the contractual docunent(s) that cite the actua
requi renents for characteristics recorded in block 9, (for exanple,
specifications, TDS, or master solicitation nunber).

g. Block 7. Enter the test(s) being |l ogged on the QHR

h. Block 8a. Enter the date and tine the sanple was taken fromthe
est abl i shnent.

i. Block 8b. Enter the date and tine the results were received from
t he USAVL.

j. Block 9. Enter the product code.

k. Block 10. Check the block (a, b, or c¢) that indicates the type
sanmpl e being tested.

. Block 11. Entries in blocks 11a through Iie will reflect actua
i nspection results.

m Block 12. Enter the name of the pathogen identified, when
appl i cabl e.

n. Block 13. Enter action taken based on inspection results. As a
m ni mum enter "no action required."

C-5. File maintenance
Maintain files according to existing regulations. In addition to the
forms listed in paragraph C-1, files should contain copies of-

a. Al correspondence.

b. Menoranda for record

c. Results of inspections.

d. Reports of nonconformances.

e. Any special instructions affecting the adm nistration of the
contract.
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re} QF PAG
REQUEST FOR AND RESULTS OF TESTS MG;“ - 1" -

SECTION A-REQUEST FOR TEST

(V. TO: lnsiude Xi7 Coder 2. FROM: (Inciude ZIF Codn)

Brooke Army Medical Center . JDeputy Commander for Vet Sves

ATIN: HSHE-US-L PO Box 65

Bldg. 2630 Fort Belvoir, VA 22060-5165

Fort Sam Houston, TX 78234-6200 DSN: 354~3357

SSG Moe (Origin Insp)

m‘l&_m__“" 4 MANUFACTURING PLANT NAME AND ADDRESS (Tholude £1P Code)

Billy's Fine Food Same as Block 3

17530-K Fullerton Road
Manassas, VA 23519
USDA Plant Code: 2121

cowrmacy mumaen _ DECAO2-92-A-B999 £ 0. NuMBER
$. ENO ITEM AND/OR PROJECT 6. SAMPLE [ 7. LOTNO | 8. REASON FOR SUBMITTAL §. DATE
, Ee éduuua S 1fwam-m
See Block 16 _ lock 16]|Block 164 GT : 2 Feb 92
10, MATERIAL TO B 10e. wr\' [ ".rm Te0 2 g&c&xﬂuﬂ/m mmnonf.. & Aty

See Block 16 See Block 16 Unknown AR 40-70, Date of Regulation ‘

13, PURCHABED FROM OR BOURCE 14. SHIPMENT METHOD 'S DATE SAMPLED AND SUBMITTED BY
1030/2 Fsb 92

NA Mil Courier Mike B. Goldfruit, MAJ, DCVS

168, REMARKE AND/ OR SPECIAL INETRUCTIONS ANG 7 OR WAIVERS. B
Product Quantity
le No Ttem Code DOP Submitted Test red
%‘%ﬂ_ AT White Meat 920410 "1 Feb 92 1 — 17 oz _%?Eiﬁ_m, i,E.coli,YsM
Chicken Salad
1380-28 Curried Chicken 920406 1 Feb92 1 - 120z  APC,Cold,E.coli,YsM

1380-29 Seafood Pasta 920328 29 Jan 92° 6 - 12 oz Listeria/Salmonella
Pilot included for temperature determination.

17. SEND AEFORT OF TIST TO

1380, Contracting Div, DeCA, West Svc Ctr, Kelly AFB, IX 78241-6290

SECTION 8- RESULYTS OF TEST (Coninr on pluin white paper if more apace 6 roquired)

1. DATE SAMPLE RECEIVED 2. DATE RESULTES REPORTED 1. LAB REPORT NUMBER
e, —
4 TEET PRRFORMED REBULTE OF TEST SAMPLE REBULT REQUIREMENTS

SAMPLE

DATY TYPED MAME AND TTTLE OF PIIION CONDUCTING TEST —HONIWRE
—
DD.:T..1 2 2 2 REPLACES DO FORM 1222, 1 JuL 38. WHICH IS ORSOLETE

Figure C-1. Example of a completad DD Form 1222
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QUALITY ASSURANCE REPRESENTATIVE'S CORRESPONDENCE

1. TO: 1. FROM: (Name, address, ZIP Code, -'ﬁofﬁeo telephone)’
Cdr, Defense Persomel Support Center Chief, U.S. Veterinary Laboratory
ATIN: DPSC-HQPA Brooke Army Medical Center
2800 South 20th Street v . Bldg. 2630
Philadelphia, PA 19101 Fort Sam Houston, TX 78234-6200

3 CONTRACT, P. ., OR O. I. NUMBER

- See Below

| G

- Milk, Whole, Fresh, Type I, Class 1

. jVirginia Valley Dairy
{1822 Braddock Road
Springfield, VA 22030

N 1 C

Dairy Pride Co.
915 18th Street NW
Richmond, VA 23219

UBJECT: | v2-out-of-lo test failﬁréé "ﬂa::ning Status"

This correspondence is in support of the telephone conversation between Mr.
Mike Mingel and SSG Moe on 22 Jan 92/0830 hrs. Virginia Valley Dairy has. been
placed in a "Warning Status" for Standard Plate Counts (SPC) for the item in.
block 4. Weekly microbiological testing for SPC will continue until test results
show there are no more than l-out-of-4 test failures for SPC.. If 3-out-of-5 test
failures occurs for SPC the affected product will be recommended for suspension.
The producer's microbiological and quality program is unreliable for the -
referenced product for SPFC levels and corrective action is required.- The
following test results are provided: -

Date Product o - LT
Sﬁlllpl_ed;_ Code SPC Coli Phos % Action Taken
Jan 92 23 Jan 70,000 Neg . ,000  Warning Status - SPC
NA

The plant is providing products for Dairy Pride Company under the followin
contracts; ) e

DLA13H-0X-M126 ‘EXP 12/92 Ft. Lostin D. Woods
DLA13H-9X-D186  EXP 12/92  Ft. Spiny, Ft. Poll, Ft. Sandflea
DLA13H-9X-D152 EXP 12/92 Ft. Blank

DLA13H-9X-D250 EXP 6/93 Camp Swampy

gg;:,NEVSSAAT.[N: N Va Dist’ SAMPLE .

Dairy Pride Co. :
VA Valley Dairy -

=
9 Jan 92 18 Jan 15,000 4 Neg 18,000
30 Dec 91 8 Jan 25,000 8 Neg 19,000 Notice Status = SPC .
23 Dec 91 1 Jan 17,000 25 Neg 60,000 . Notice Status - Coli,
I . Increased. to Weekly
. Testing ... "=
15 Nov 91 24 Sep 18,500 '8 Neg 60,000 - NA ™~ S

7 S'onaTURE oF GAR . wm;
Lecnardo D. Moe, SSG, U.S. Army Vet Lab ~ 22 Jan 92

* USGPO 1908 -A91-003/50430

o BB F £ KBITION OF 1 OCT 68 MAY BE USED UNTIL KXMAUSTED

Hﬁure C-2. Example of a completed DD Form 1232
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Appendi x D
Managenment Control Eval uation Checkli st

D-1. Function

The function covered by the checklist is to ensure internal managenent
control nmeasures are in place that evaluate the Food Safety and Quality
Assurance Program

D-2. Purpose

The purpose of this checklist is to assist the MACOM Veteri nari ans;
Chiefs, USAVL; and U S. Arny Veterinary Food |nspectors in eval uating
t he key managenent controls listed below It is not intended to cover
all controls.

D-3. Instructions

Base answers on the actual testing of key managenent controls (for
exanpl e, docunment analysis, direct observation, sanpling, sinulation
other). Explain answers that indicate deficiencies and indicate
corrective action in supporting docunmentation. Evaluate these
managenent controls at |east once every 5 years. Docunent
certification on DA Form 11-2-R (Managenent Control Eval uation
Certification Statenent).

D-4. Test questions

a. Are food products checked to assure purchase only from approved
sources? (para 1-4)

b. Are vehicles inspected for sanitation at the tinme of product
delivery to mlitary installations? (para 1-4)

c. Are products inspected for tenperature requirenment conpliance at
the tinme of delivery? (para 1-4)

d. Are inspection docunents properly prepared, |ogged in, and when
required, submtted to the proper authority? para 1-4)

e. Are commercial packagi ng, packing, |abeling and/or marking
i nspected for conpliance with purchase documents? (para 1-4)

f. Are QHRs for each contractor maintained by the responsible
vet eri nary/ medi cal personnel ? (1-4)

g. Are required tests, filing frequencies, and exani nations for
whol esoneness standards acconpl i shed as prescribed? (paras 2-2 and 4-1)

h. Are test results used to evaluate the contractor’s ability to
consi stently produce whol esome products? (2-2)

i. |Is the 3-out-of-5 concept used to determ ne mini num accept abl e
ontractor performance? (para 2-2)

j. Are representative sanples of PHF properly docunmented on DD Form
1222 and sent to the appropriate USAVL? (para 3-1 and app O

k. Do results conformto the "ni' value -of to the establishment
receiving initial sanitary approval ? (para 3-1)

. Is the contractor’s QC programrevi ewed during a QAV? (para 3-2)

m Are conducted as required? (para 3-2)

n. Are results of QAVs recorded? (para 3-2)

0. Are inspectors noting whether deficiencies noted in prior reports
are corrected? (para 3-2)

p. Are sanpling schedul es and procedures conducted as prescribed?
(para 4-1)



g. Are sanples selected fromthe nost frequently purchased product
Iine and from applicabl e production lines? (para 4-1)

r. Are specified techniques and procedures used to deternine
m crobi ol ogical criteria? (para 4-2)

s. Are supervisory personnel (Veterinary Unit Commanders or Chief,
USAVL) perform ng reviews to proper procedures are followed for
nonconformng test results? (para 4-3)

t. Are the prescribed reinstatenent procedures followed? (para 4-4)

u. Are specified PHF tested in accordance with mcrobiological criteria as
prescribed? (tables 4-1 to 4-4)

v. Does the commi ssary officer/accountable officer ensure products
are available for testing? (para 5-2)

w. Are veterinary/nedi cal personnel performng their
responsibilities in nonitoring mcrobial limts at the retail/user
| evel ? (para 5-2)

x. Do sanples selected represent products that are being processed
for consunption at the user level? (para 5-3)

y. Do sanple procedures elimnate possibilities of sanple
adul teration? (para 5-3)

z. Are prescribed mcrobiological criteria being used and enforced?
(para 5-4)

aa. |s the sanpling frequency based upon the quality history for
each product? (para 5-5)

bb. Is the QHR properly maintained and used correctly? (app O

D-5. Supersession

This checklist replaces the checklists f6r Health Care/Veterinary
Whol esonmeness Assurance Program for Fresh and Cultured Dairy Products
and Frozen Desserts and Destination Inspection of Sal ad-Type

Conveni ence Food previously published in DA Circular 11-93-1

D-6. Coments

Hel p nake this a better tool for eval uati ng nmanagenent controls.

Submit comrents to Headquarters, Departnent of the Army, O fice of The
Surgeon General, Assistant Surgeon CGeneral for Veterinary Services,
ATTN:. DASG VCP, 5109 Leesburg Pike, Falls Church, VA 22041-3258.
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A ossary

Section |
Abbr evi ati ons

AAFES
Armmy and Air Force Exchange Service

AO
area of operation

APC
aerobi c plate count



BAMC
Brooke Army Medical Center

Col i
Coli form

CFR
Code of Federal Regulations

CONUS
continental United States

CcT
chemical testing

DA
Department of the Arny

DeCA
Def ense Conmi ssary Agency

DLAR
Def ense Logi stics Agency Regul ation

DOD
Depart ment of Defense

DODVL
Department of Defense Veterinary Laboratory

DOP
dat e of pack

FAR
Federal Acquisition Regulation

FDA
Food and Drug Adm nistration

GT
Government testing

| M5
Interstate M|k Shippers

KQ
Keepi ng Quality

MACOM
maj or Army conmmrand

MCO
Mari ne Corps Order



MEDDAC
nedi cal departnment activity

M L- STD
mlitary standard

MKQ

Mosl ey Keeping Quality
M

mlilliliter

MPN

nost probabl e nunber

NAVSUPI NST
Navy Supply System Conmand | nstruction

ac
of ficer in charge

PHF
potentially hazardous food

P
Prelim nary Incubation

PMO
pasteurized M1k Ordinance

QA

qual ity assurance

QAV

qual ity assurance visit

Q

quality control

HR

quality history record

RT
rei nstatement testing

RTE
ready-t o- eat

SPC
standard pl ate count

ST
speci al testing

TDS



techni cal data sheet

TSG
The Surgeon Genera

USAVL
U S. Arny Veterinary Laboratory (CONUS or OCONUS)

uUscC
United States Code

USDA
U. S. Departnent of Agriculture USDC

usbC
U.S. Departnment of Commerce

USPHS
U S. Public Health Service

Section 11
Ter s

Aer obi c pl ate count
Met hod for measuring bacterial populations in a food product expressed
as a colony count per unit or colony forming units per unit.

Adul t er at ed

Any product covered by this regulation if one or nore of the conditions
exi st as described in 21 CFR 402 as anended. For the purpose of this
regul ation, an adulterated product is unwhol esone.

Approved | aboratory
Any military, nunbered I M5 List, U S. Federal, or State testing
facility certified by the MACOM Commander to test food products.

Characteristic
Any requirenment specified or referenced in this regulation that may be
eval uated by test or exami nation

Coliform bacteria

Short rod shaped bacteria that consist of all aerobic and facultative
anaerobi c, gram negative, non-sporeform ng bacteria that ferment

| actose with gas formation. The intestinal tract of an animal is a
maj or source of these bacteria.

Directory

The Directory of Sanitarily Approved Food Establishnents for Armed
Forces Procurenent including annexes, published by U S Arny veterinary
Conmand (Prov) or other OCONUS MACOMs.

Destination | nspector
The military food inspection activity responsible for performnng
i nspection of foods at the point of acceptance by the Governnent.



Escheri chia coi
Gram negative bacteria that are part of the nornal flora of the
intestinal tracts of nan and ani ma

Est abl i shment

A place of business or residence with its furnishings and staff that
produces subsi stence or w shes to produce subsistence for the U S
mlitary.

Exam nation for mcrobiological and quality characteristics

Laboratory testing and physical deternination including tenperature and
age of the product, sensory exanination, and integrity and cl eanliness
of contai ners.
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Food contact surfaces

Those surfaces of equi pnent and utensils with which food normally comes
in contact; and those surfaces fromwhich food may drain, drip, or
splash back into food or onto surfaces normally in contact with food.

Fresh and cultured dairy products
M1k and m |k products as defined in the USPHS Grade A Pasteurized Mk
Ordi nance No. 229, as anended.

Frozen deserts

Products that include ice cream nellorine, sherbet, ice mlk, water
ice, ice creammx, ice mlk, mx mlk shake m x, and other simlar
frozen deserts, including frozen novelties.

| mmi nent heal th hazard
A product or practice that creates or appears to create a significant
threat of danger to health that must be corrected i nmediately.

I ntact sanple
A sanpl e of an unopened consuner-ready packaged product.

Interstate M|k Skippers |ist

The listing of "Sanitary conpliance and Enforcenent Ratings of
Interstate M|k Shippers" published by the U S. Food and Drug
Adm ni stration.

Li ke product
A particular itemprepared fromthe sane species of raw naterial -
havi ng the sane product nane regardl ess of brand name or package si ze.

Li steri a nonocyt ogenes

Smal | rod shaped, notile, gram positive, non-sporeforning bacteria.
Those bacteria are found in soil, water, vegetation, and in the

i ntestines of mammals, birds, and sone fish.

"M val ue
Exceedi ng mni crobi ol ogical counts that are the limts of whol esoneness



or where m crobiol ogical values used to deternmine quality exceed the
[imts of whol esomeness (for exanple, a prepared salad with an APC of
>1, 000, 000 per gram.

Mel | ori ne

A frozen, pasteurized product, which, except for the fat content, is
simlar in conposition to ice creamor nilk. The fat used is a mxture
of vegetable fats. "Imtation ice creant is an equivalent term

M crobi ol ogi cal and quality assurance procedures

Procedures used by nmilitary inspectors to assure whol esoneness of
products supplied to the Armed Forces, to include product exam nation
and test, establishment sanitary inspections, and quality assurance
visits, as appropriate.

Moni t ori ng program
A program designed to regul ate the vendor’s conpliance with accepted
m cr obi ol ogi cal and chem cal standards.

Most probabl e nunmber

Techni que used in the determnation of the nunber of bacteria in a food
product. The MPN method is based on subdividing the sanple and
therefore may be described as a multiple tube dilution to extinction
met hod.

Origin inspector

The U.S. Arny veterinary food inspection activity having responsibility
for the geographical area in which the contractors production facility
i s |ocated.

Potentially hazardous food
Any food or food ingredient, natural or synthetic, in a form capabl e of
supporting the rapid and progressive growth of infectious or toxigenic
m croorgani ms, or the slower growth of C. botulinum (See The MED 530
for a detailed definition.)

Program Aut hority

The individual designated by the MACOM Veterinarian to admninister the
veterinary, Medical |aboratory Food Safety and Quality Assurance
Program

Sanitarily approved food establishments

Food establishnments approved for Arnmed Forces procurement as prescribed
by AR40- 657/ NAVSUPI NST 4355. 4F/ MCO P10110. 31G. " Approved source" is an
equi val ent term

St andard pl ate count

Met hod for measuring viable bacterial populations in nost food
products. It is the nethod specified in the PMO to exani ne raw and
pasteurized mlk and nmilk products.

Test for microbiological characteristics

Refers to standard plate count, coliformcount, conbined yeast and nold
count, phosphatase, Keeping Quality or Prelim nary Incubation count,
aerobic plate count, and Escherichia coli count. Also includes food



pat hogens for the purpose of surveillance prograns of potentially
hazar dous foods.

Verification sanples
Five sanples of the same type product collected after an intact sanple
tests positive under the nmonitoring program

Veterinary or nedical food inspection personnel
Atermthat refers to the U S. Arny Veterinary Services personnel

Whol esoneness

In sound condition, clean, free fromadulteration, and otherw se
sui table and for human consunpti on.

Section |11
Speci al Abbrevi ation and Terns

This section contains no entries.
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| ndex

This index is organized al phabetically by topic and subtopic. Topics
and subtopics are identified by paragraph nunber.

Abbrevi ati ons and special terns, 1-3

Aci dophilus mlk. See mcrobiological criterial QA program for
Aci dophi lus m |k

Aerobic plate count (APC), tables 4-2, 4-3, 4-4, 5-1
Antibiotic, presence of. See |Inmmnent health hazards
Approved | aboratories, appendix B

Aseptically processed mlk. See Mcrobiological criterial QA program
for Aseptically processed mlk

Butterm | k. See M crobiological criteria/ QA programfor ButtermlKk
Certificate of Conformance, 4-4

Code date and marking information, 1-4

Coliformcount, tables 4-1, 5-1, 5-2

Concepts of QA program 2-1

Contractor conpliance with



Fair Packagi ng and Labeling Act, 1-4
The Federal Food, Drug, and Cosnetic Act, 1-4
PMO, 1-4
21 CFR, 1-4
Contractor expenses, 1-4, 4-4

Cottage cheese. See Mcrobiological criterial QA programfor Cottage
cheese

Cream sour, cultured. See M crobiological criteria/ QA program for
Cream sour, cultured

Destination inspector duties. See Responsibilities of Destination
i nspectors

Escherichia coil, tables 4-2, 4-3, 4-4
Exit briefing, 3-2

Foodbor ne pat hogen, presence of. See |Imm nent health hazards

For s
DD Form 1222, 4-1, 4-3, appendix C
DD Form 1232, 1-4, 4-3, appendix C
DD Form 2385, 2-2, 4-3, appendix C

| mredi at e suspension. See |mmnent health hazards
| mmi nent heal th hazards, 4-1, 4-3, 4-4

I nactive contractors, 4-4

I nspection forms. See Fornmns

I nterservice coordination, 1-4

Keeping Quality test, 1-4, 2-2, table 4-1
Laboratory techni ques, 1-4, 4-2, 5-2

"M values. See Origin QA program "M values, and M crobi ol ogi ca
nonitoring at retail/user level, "M val ues

Managenment Control Eval uation Checklist, appendix D

M crobi ol ogical criteria QA program for
Aci dophilus milk, table 4-1
Aseptically processed mlk, table 4-1
Butterm |k, table 4-1
Cottage cheese, table 4-1
Cream sour, cultured, table 4-1
Envi ronnmental samples, 5-3
Frozen dessert mx, table 4-1
Ground neat, chilled or frozen, 5-3, table 5-1



Ice cream ice cream products, table
lce mIk/mlkshake nix, table 4-1
Ml k and m |k products, table 4-3
Ready-to-eat neats, table 4-3

Ready-t o-eat sal ad type conveni ence foods and spread itens, table 4-2

Ready-t 0-eat sandwi ch products, table 4-3
Retail/user level, table 5-1
Soft cheese and cheese products, 4-1
Soft serve ice (cream) mlk, table 5-2
Tofu, table 1-1
Yogurt, chilled, table 4-1
Yogurt, frozen, plain or flavored, table 4-1
Yogurt mx, table 4-1
Yogurt, soft serve, table 5-1
M crobi ol ogi cal monitoring at retail/user |eve
Anal ytical criteria, 5-4
Frequency of sanpling, 5-5
"M values, table 5-2
M crobi ol ogical criteria, tables 5-1, 5-2
Moni toring sanples, 5-5
@HRs, 5-6
Sanpl e sel ection, 5-3
Sanpl i ng procedures for
Beef trinmngs, 5-3
Envi ronment, 5-3
Fi ni shed ground products, 5-3
Soft serve products, 5-3
Verification sanples, 5-5

M1l k/m |1k products. See M crobiological criterial QA program for
M1l k/m 1k products

Moni toring sanples. See Origin QA program Mnitoring sanples, and
M crobi ol ogi cal nonitoring at retail/user level, Mnitoring sanples

Mycot oxi n, presence of. See Immnent health hazards
Notice status. See 1-out-of-4 test failures (notice status)

Notification for
Destination sanpling, 4-1
| i nent heal th hazard, 4-3
Notice status, 4-3
Positive pathogen or chemical test, 4-3
Rei nst at enent procedures, 4-4
Suspensi on status, 4-3
Test failure, 4-3
Warni ng status, 4-3

Origin inspector duties. See Responsibilities of Origin inspectors

Oigin QA program
Anal ytical criteria, 4-2
"M values, 4-1, 4-3, tables 4-2, 4-3, 4-4
M crobi ol ogi cal criteria, 4-2



Moni toring sanples, 4-1

Positive test results 4-3, 1-1

Rei nst at enent procedures, 4-4

Sanpl e selection, 4-1

Sanpl i ng schedul e, 4-1

Sel ection fromother than origin, 4-1
Validity of test results, 4-3
Verification sanples, 4-1

Pesticide, presence of. See Immnent health hazards

Phosphat ase, positive finding of. See |Imm nent health hazards
PMO, rel ationship to QA procedures, 2-2

Prelimnary incubation test, 2-2, table 4-1

Qual ity assurance visits, performance of, 3-2

Quality control review, 3-2

Quality history, unreliable, 1-3

Quality history records, 4-3, 5-2, 5-6, appendix C

Reduction in frequency of sanpling, 4-3

Ref erences, 1-2, appendix A

Rei nst at ement procedures. See Origin QA program Reinstatenment
pr ocedur es

Responsi bilities of
Chi ef, DODVL, Veterinary Services,
BAMC, 1-4
Chi efs of USAVLs, 1-4
Conmi ssary/ accountabl e officer, 5-2
Contractors/distributors, 1-4
Destination inspectors, 1-4
MACOM st aff veterinarian, 1-4
Oigin inspectors, 1-4
Pur chasi ng and contracting personnel, 1-4
The Surgeon General, 1-4
U S Arny Veterinary Services, 1-1
Vet eri nary/ nedi cal food inspection personnel, 1-4, 5-2

Retail/user level nmonitoring. See Mcrobiological criterial QA program
for Retail/user |eve

Sanpl i ng procedures, 4-1
Sanitarily approved food establishnents, 1-4

Sanitation standards, 4-1



Soft cheese and cheese products. See Mcro biological criterial QA
program for Soft cheese and cheese products

Soft serve ice (cream) mlk. See Mcrobiological criterial QA program
for Soft serve ice (cream) mlk

Soft serve yogurt. See M crobiological criterial/ QA program for Soft
serve yogurt

Standard plate count (SPC), 2-2, tables 1-1, 5-2
Suspension, notification by

Program Authority, 4-3,
Contracting officers, 1-4
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MACOM st aff veterinarian, 1-4
Suspension status. See 3-out-of-5 test failures (suspension status)

Validity of test results. See Origin QA program Validity of test
units

Verification sampling. See Origin QA program Verification sanpling
and M crobi ol ogi cal nmonitoring at retail/user level, verification
sanpl es

Warni ng status. See 2-ont-of4 test failures (warning status)

Yeast and npold count, tables 4-1, 4-2, 5-1

Yogurt, chilled. See Mcrobiological criteria criterial QA program for
Yogurt, chilled

Yogurt, frozen, plain or flavored. See M crobiological criteria/ QA
program for Yogurt, frozen, plain or flavored

Yogurt mix. See Mcrobiological criterial/ QA programfor Yogurt mx
O out-of-4 test failures, 4-4

1-out-of-4 test failures (notice status), 4-3, 4-4

2-out-of-4 test failures (warning status), 4-3

3-out-of-5 concept, 2-2, 4-3

3-out-of-5 test failures (suspension status), 4-3
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MANAGEMENT CONTROL EVALUATION CERTIFICATION 1. REGULATION NUMBER
STATEMENT

2. DATE OF REGULATION

For use of this form, see AR 11-2: the proponent agency is ASA(FM).
3. ASSESSABLE UNIT

4, FUNCTION

5. METHOD OF EVALUATION {Check ane/
a. CHECKLIST b. ALTERNATIVE METHOD [indicate method}

APPENDIX {Enter appropriate letteri

8. EVALUATION CONDUCTED BY

a. NAME (Last, First, Ml) b. DATE OF EVALUATION

7. REMARKS (Cantinue on reverse cor use additional sheets of plain paper)

8. CERTIFICATION

| certify that the key managemant controls in this function have been avaluated in accordance with provisions of AR 11-2,
Management Control . | also certify that corrective action has been initiated to resolve any deficiencies detscted. These deficiencies
and corrective actions {if any) sre described abova or in attached documentation. This certification statement and any supporting
documantation will be ratsined on fils subjsct to audit/inspection until superseded by a subssquent management control svaluation,

a, ASSESSABLE UNIT MANAGER
(1} TYPED NAME AND TITLE

. “ b. DATE CERTIFIED

{2) SIGNATURE

DA FORM 11-2-R. JUL 94 EDITION OF JAN 94 |S OBSOLETE:
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